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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


SAI^GUAED IIvTG  YOUR  FOOD  £FD  DRUG  SUPPLIES  —  ITo.  2 9. "7 


A  radio  talt  "by  W,  W.  Vincent,  chief,  western  district.  Federal 
Food  and  Drag  Adrainistration,  delivered  Thursday,  January  8,  1931,  through 
Station  KGO,  San  Francisco,  and  associated  National  Broadcasting  Corrrpajny 
stations,  at  lBc30  p.ra. ,  Pacific  Time. 


Folks,  this  is  your  government  representative  who  for  29  weeks  has 
heen  telling  you  how  the  food  and  drugs  act  insures  the  purity,  whole¬ 
someness,  and  honest  labeling  of  the  foods  that  you  folks  use  and  the 
purity  and  proper  branding  of  your  drug  supplies.  I  have  some  new  sta^- 
tions  today  so  I  will  tell  you  that  I  have  been  in  this  business  of  en¬ 
forcing  the  food  and  drugs  act  for  over  14  years.  In  these  talks,  I  have 
been  telling  of  my  personal  experiences,  ray  experiences  with  illegal  pro¬ 
ducts,  my  experiences  with  crooks  of  various  descrix^tions - as  well  as 

my  experiences  with  honest  and  ethical  manufactiurers.  I  have  been  telling 
how  the  G-overnraent  raaintauns .  the  integrity  of  juur  food  and  drug  sup'plies. 
I  have  covered  many  subjects:  tea,  eggs,  sirups,  health  foods,  falee  anti¬ 
septics,  jams  and  jellies,  fish,  including  shellfish,  poultr^r,  and  fat  re¬ 
ducers.  I  have  been  supplying  "Read-thc  Label”  information  free  to  all 
listeners  who  have  written  for  it.  My  mailing  list  includes  thousands  of 
label  readers.  Many  have  informed  mo  that  they  are  becoming  more  intelli¬ 
gent  and  more  discriminating  bujurs.  You  can  believe  every  statement  I 
make,  no  matter  how  unusual,  no  matter  hov/  incredible,  no  matter  hov; 
amazing. 

Today  I  will  tell  you  something  of  vegetable  oils,  one  of  our  most 
valuable  food  products,  one  of  the  most  ancient  in  looint  of  usage.  The 
first  manufacturer  of  a  vegetable  oil  was  probably  an  inhabitant  of  a 
tropical  country  who  collected  the  oil  running  from  broken  cocoanuts 
exposed  to  the  sun.  I  imagine  the  fruit  oils,  such  as  olive  oil  and  palm 
oil,  wore  the  first  of  vegetable  origin  to  be  utilized  for  food.  Oils 
obtained  from  seeds  probably  represented  the  next  development.  No  doubt 
these  \7crc  obtained  by  grinding  the  seeds  between  heav^^'  stones,  a  practice 
still  followed  in  some  parts  of  the  world. 

Olive  oil,  one  of  our  oldest  food  products,  still  remains  one  of  the 
most  csteom.od.  Three  thousand  years  before  Columbus  discovered  America 
they  were  using  olive  oil.  You  see  references  to  olive  oil  in  the  Old 
Testament.  The  olive  tree  v/as  prolific  in  the  Land  of  Canaan.  In  1491 
B.  C.  not  only  was  olive  oil  used  both  for  food  and  lighting  purposes, 
but  for  sacramental  purposes  as  well.  Much  ca.rly  litorat'orc  makes 
reference  to  the  olive  and  its  oil.  Homer  in  his  Illiad  mentions  it  as  a 
luxury  of  the  wea,lthy,  prized  highly  for  its  value  in  the  heroic  toilet. 


T1i3  r;'3JTiors  anointed  tliomsslvcs  'vith  oil  after  the  'bath.  In  775  3.C.,  an 
olive  'vreath  vas  the  victor’s  prize  in  the  Olympic  g-nr^cs.  I’m  getting 
off  my  story.  I  aim  to  talh  of  olives  later.  I  nm.st  stich  to  the  oils 
1 0  da;^ . 


Your  Yood  and  Dmag  Administration  ho.s  done  a  lot  of  mork  upon 
vcgctahlc  oils.  The  IToticos  of  Judgment  relate  rnamy  instances  uheroin 
the  food  and  dru-gs  act  has  served  to  prevent  not  only  the  sale  of  adul¬ 
terated  or  dehased  fm.iit  oils,  'out  lilaDviso  the  Sculo  of  mis-hranded 
and  short-measure  oils.  Olive  oil,  gonera,lly  considered  "ne  plus  ultra” 
of  all  vegetable  food  oils,  accordingly  has  suffered  the  most  adulteration. 


I  think  I  should  tell,  you  of  one  California  firm  and  some  of  the 
activities  of  the  Food  and  Drug  Administration  as  they  relate  to  this 
particv.lar  importing  organizatio'n.  Dhe  firm  specialized  in  Italian 
olive  oil  for  man^/  years.  Dhe  brands  they  hand.led  were  well  knor/n.  33ut, 
shortly  after  the  war,  the  Governinent  caught  this  firm  attempting  to  sell 
Spanish  olive  oil  for  Italian  olive  oil  pacl'ed  in  Italy.  At  the  time,  the 
Spanish  olive  oil  was  a  cheaper  product,  because  Italy  had  as  yet  not 
removed  her  Y/ar  embargo  . on  the  shipment  of  olive  oil  from  that  country. 
Such  Italian  olive  oil  as  was  available  in  this  country  at  the  time 
brought  an  unusually  high  price.  Tliis  was  not  the  only  firm  which  tried 
to  sell  Spanish  oil  as  Italian  oil  at  that  particular  time.  Government 
ITotices  of  Judgment  will  tell  you  of  others.  The  officials  enforcing 

the  Yederal  food  and  dru-gs  act  took  action  in  this  case - and  in  other 

cases -  to  see  that  the  firm  labeled  its  olive  oil  correctly.  Spanish 

olive  oil,  mind  jeu,  is  a  wholesome  product,  but  the  food  and  drugs  act 
defines  as  illegoA  anir  misbranding,  any  false,  deceptive  or  misleading 
statements  on  the  labels  of  olive  oil  as  well  as  other  foods. 


You  might  think  that  Government  action  ta.kcn  in  this  case  would  have 
taught  the  firm  the  lesson  tha,t  violating  the  law  docs  not  paju  Unfortunate¬ 
ly,  however,  that  action  did  not  drive  the  lesson  coriTplotoly  home,  and  in 
192B  ,  a  Ycdcral  court  at  San  Yrancisco  fined  that  same  firm  $500  for  adul¬ 
terating  its  olive  oil  with  cottonseed  oil.  The  court  evidently  believed 
this  a.dultcra.tion  of  the  oil,  an  offense  under  the  pure  food  law,  serious, 
because  it  set  a  fine  designed  to  impress  the  violator  of  the'  law  with  the 
seriousness  of  his  offense. 


I  could  tell  ■'.’■ou  of  muny  other  cases  where  3rour  Yodcral  food  officials 
have  found  violations  of  the  law  b:/  olive  oil  importers  or  dealers.  Yor 
exu-mplc,  in  the  fall  of  1929,  the  United  States  Attorney  for  the  District 
of  Colorado,  acting  upon  a  rc'port  b]'"  the  Secrettary  of  Agriculture,  filed 
in  the  district  court  a  libel  praying  seizure  and  condemnation  of  a  con¬ 


signment  of  olive  oil  shipued  fro'n  U 


cy/  lorJ: 


The  Government  char, god - 


aid  sn_c CO ssfullj"  defended  its  case — — •  that  the' oil  had  been  adulterated 
witn  cottonseed  oil,  Yurthormorc ,  the  Governaent  charged  misbramding,  for 
tne  rccLSon  that  the  statement  on  the  label  impolying  that  this  oil  wa.s  a, 
pure  olive  oil,  wa.s  fa,lse  and  misleading.  The  article  was  further  misbranded 


iDGcausc  the  container  failed  to  'beax  a  plain  and  conspicuous  statoncnt 
of  the  quantity  of  contents.  The  quant ity-of-contents  statement  printed 
on  the  la'oel  was  proved  to  ’’oe  incorrect.  The  oil  was  condemned  and 
seized  under  the  diro.ction  of  the  court. 

And  here  is  still  another  case  where  ah  importer  shipued- adulterant ed 
and  misbranded  olive  oil  in  interstate  commerce,,  and  .suffered  penalt3^. 

In  this  case,  the  penalty  exacted  by  the  law  was  a  $200  fine. 

You  will  find  all  of  these  cases  and  many  others  in  the  ITotices  of 
Judgment  published  by  the  I’ood  and  Drug  Admini  st  rat  ion.  I  do  not  think 
I  need  to  go  further  in  showing  you  that  adulteration  and  misbranding 
of  olive  oil  are  considered  an  offense  ijnder  the  pure  food  law,  .just  as 
adulteration  and  misbranding  of  the  many  other  foods  I  have  talked  about 
are  considered  offensive.  .But  it  is  by  legal  actions  such  'as  these,  that 
your  G-overnnient  protects  your  food  and  drug  supply. 

ITow,  for  my  "Read-the-Label"  information,  ''^nat  is  the  distinction 
between  an  oil  and  a  fat?'  It  is. purely  physical.  An  oil  is  liquid  while 
a  fat  is  solid  or  semi-solid  at  a.tmospheric  tem.perature .  All  fats  become 
oils  if  su.fficicntly  heated.  Their  compositions  are  simila.r,  that  is, 
they  are  chom.ical  combinations  of  fatty  acids  and  glj^cerine.  Uearlj''  all 
vege 'able  oils  are  edible.  Edible  oils  are  obtained  in  three  ways:  first, 
by  rendering,  that  is,  boiling  out  the  oil  with  water  or  steam;  second, 
by  the  expression . of  the  oil  from  the  fruit  or  seed  by  means  of  pressing; 
third,  by  extraction  with  solvents.  Some  oils  must  be  refined  before  use 
and  their  palatability  varies  . with  the  refining  accorded.  Most  vegetable 
oils,  except  olive  oil,  \7ith  which  3/'ou  are  familiar,  such  as  cottonseed, 
corn  oil,  sesame  seed  oil,  and  peanut  oil,  are  usually  expressed  b3r  means  of 
hydraulic  pressure.  Oils  obtained  at  the  first  pressing  are  of  the  best 
grades  and  need  no  special  refining. •  Second  and  third  extractions  arc 
frequently  made  after  suitable  treatment  of  the  pressed  cake  or  marc  re¬ 
maining.-  Tlie  refining  of  the  oil  consists  of  trca.tment  with  steam  or 
boiling  v/ater,  with  neutralization,  perhaps,  of  any  excess  acid  b^^  means 
of  alkali.  Any  suspended  fruit  or.  vegetable  particles,  resins,  alhumens, 
or  mucilaginous  substances,  are  largely  removed  by  pressure  filters. 

Many  oils  arc  clarified  by  passing  through  Waller’s  Earth  or  over  charcoal. 

The  term,  ’’Salad  Oil,"  includes  any  of  the  edible  vegetable  oils.  If 
you  desire  olive  oil,  corn  oil,  or  cottonseed  oil,  ^’’ou  should purcliase 
material  so  labeled.  Frequently  the  term,  ’’Salad  Oil,”  is  modified  to  show 
the  iderkity  of  the  oil  within  the  paclcage,  for  example,  ’’Made  from  TFintcr 
Pressed  Cottonseed  Oil.”  The  term,  ”T7intcr  Pressed,”  formerly  meant  cotton¬ 
seed  oil  pressed  out  in  the  winter  time  when  tem''0E natures  were  low.  I 
believe  the  term,  ’’Einter  Pressed,”  has  lost  its  former  significance  and 
now  is  synonymous  with  ’’Cold  pressed.”  Such  statements  mean  that  in  the 
refining  process  the  oil  has  been  cooled  to  such  point  that  most  of  the 
stearins,  constituents  v/hich  are  solid  at  ordinary-'  temperatures  have 
separated  out  and  been  removed.  Accordingly^,  your  cottonseed  oil  no  longer 
becomes  cloudy^  in  cold  weaklier,  or  in  the  refrigerator,  as  was  the  case 
years  ago.  Remember,  nov;,  when  y^ou  buy/  ”  Salad  Oil"  unquakified,  y^'ou  may 
receive  anyr  edible  vegetable  oil  such  a.s  rape  seed,  sesame  seed,  -oeanut, 
cottonseed,  or  corn  oil.  You  may-'  even  receive  mixtures  of  these  vuth 
pornaps  some  soya  bean  or  Icapok  seed  oils  included.  Some  manufacturers 


color  tlicir  oils  artificiall7'"by'rasans  of  coal-tar  d^es.  'Tliese  should 
he  labeled  "Artificially  Colored^"  Recently  vie  havS  found  several  lots 
that  v;ere  not  so  labeled. 

The  term,  "Sweet  Oil,"  means  olive  oil,  and  "Virgin  Olive  Oil"  wo 
consider  the  highest  grade  of  oil  obtained  from  carefully  selected  stoclc_ 
by  the  so-called  cold  pressing  process  nhich  ’without  further  treatment, 
except  thc.t  of -filtering  and  washing  with  water,  is  ready  for  w.se  as  an 
edible  oil.  Ir,?-  friends,  I  am  sorry  that  I  can  not  tell  you  that  all  the 
oil  sold  as  "Virgin  Olive  Oil"  is  of  but  the  first  pressing.  Chemistry  ■ 
does  not  perrait  w.s  to  detect  second  or  third  pressed  oils  when  mixed  r:ith 
tho  first.  Such  tcms.as  "Sxtra  Virgin,"  "Smerior  Quality,"  "Highest 
^piality,"  "Forld’s  Choicest  Prodw.ct"  and' statements  to  the  effect  the  oil 
has  boon  produced  from  certain  fe.vored  districts  arc  largelj’-  t]ic  'manw-fac- 
turcr* s- selling  talk.  Some  packers  of  olive  oil  are  disposed  to  make  health 
claims  on  their  olive  oil  pacl:agcs  and  such  ex'orcssions  as  "Promotes  G-low- 
ing  KcaJth,''  "Promotes  Ph37'sical  Voll-boing,"  or  "Enables  ji’ou  to  Acquire  Per¬ 
fect  HeaJth  and  the  Complexion  'which  Accom.panios  It"  are  extravagant — — 
they  oxceeb  the  truth  and  are  therefore  un'warranted. 

~ncn  you  buy  vegetable  oils  read  the  label.  Look  for  the  net 
contents  statement.  You 'will  find  that  some  of  the  so-called  quart,  half 
gallon  and  gallon  cans  do  not  contain  full  measure,  although  the  dealer 
may  say  they  do.  A  few'  States  require  the  sa.lo  of  only  full  gallons, 

half,  or  qw.art  Containers  of  olive  oil - but  since  the  majority  do  not, 

it  is  v:o  to  you  to  sec'  that  you  get  exactly  vhat  J^^ou  pay  for.  Your  Pood 
and  Lmag  Administration  vdll  sec  that  such  oil'  as  is  imported  or  shipped 
in  interstate  commerce  is  of  the  volirme  labeled  and  that  the  kind  of  oil 
■within  the  container  is  as  S'occified". 

I.Iy  friends,  I  could  tell  you  many  stories  of  our  activity  'W'ith  rb- 
spoct  to  vegetable  oils.  You  should  know'  about  the  cooking  compounds 
that  arc  on  the  market,  those  hydrogcn8,tcd  vegetable  oils,  or  mixtures  of 
vegetable  and  fish  oils.  You  should  loco'w  something  about  la„rd.  ITcxt 
Thrusdaje  at  this  huar  I  'will  tell  you  about  these  prodaicts.  Incidentally, 

I  shall  tell  you  another  story.  This  time  a  mineral  oil  is  substituted 
for  vegeta.blc  oil. 

If  3mu  desire  this  information  on  oils  aud  the  Various  other  food 
■products  of  'Which  I  have  told  3/ou,  drop  a  post  cprd  to  W.  W.  Vincent,  U« 

S.  Pood  and  Lmag  LaTooratory,  San  Prancisco,  or  to'  this  station.  It  should 
meJke  ^ov.  a  more  careful,  a  more  intelligent  and  a  more  discri'minati'ng 
bu^T-c  r .  ■  ■ 


